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as possible after harvesting. The oil of first expres-
sion, being of the best quality, is used for edible oil.
Refining is done by clarifying by fuller's earth1 or animal
charcoal, and free fatty acids are removed by alkalies.
Aside from this, however, no chemical processes of
bleaching or refining can be used for edible oils. The
clarifying and refining takes out, besides the free fatty
acids and insoluble matter, any substances such as fer-
ments which would cause later development of free
fatty acids and rancidity.2
It is not desirable that edible oils should congeal at
low temperatures, that is, they should not deposit a solid
fat. The oil is therefore cooled by refrigeration, where-
upon the " stearine )T settles out or is filtered out. The
oil which remains liquid will not deposit any further
sediment. This is " winter oil," so-called because it
used to be held over wintertime in order to separate out
the u stearine."
\ " Stearine n is tin* name applied to fats which settle
out of liquid oils. These fats are of higher melting-
point than the bulk of the oil in which they occur.
Practically any vegetable oil may he used for edible
purposes, except certain ones winch contain poisonous
substances, such as China, wood or tung oil, castor,
candle-nut and croton. Aside from such considera-
tion then the judgment as to whether an oil is edible or
not nsts on its taste and smell.
1 Fuller's earth is a mineral product resembling clay in its chemical
composition. U has a ^rrat absorbent power for coloring matter,
hence its value in clarifying und deeolori/intf.
'-'The loss in weight due to taking out all these substances by refining
is culled the refining tons. U may be determined iu the laboratory
approximately. See also apeciikatiouii for cottonseed, peanut, etc,